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And the committee are of opinion, that this oil will fupplf 
ihe place ot olive oil for the above, and many other purpol'es, 
and may theretote be looked upon as a valuable difcovery to 
America.. 

Doctor Bond,, at the fame time, produced a fample of 
oil, made from the cotton feeds, and fent by the fame gentle- 
man, of which he gives this account : This istheol. bombac. 
or oil of cotton feed, made in the fame manner as the above, 
one bulhel and a halt of which yield nine pints of oil, and 1 
have been informed it is fuccefsful.y ufed m the Weft-Indies 
for the cholic. 



Ah EJfay on the exprejftug of OIL, from SUN-FLOWER 
SEED, l^c. By Dr. J. Morgan. 



THE grindingof thefun flower feeds, andexpreflingof oil 
from the lame, is a manufafture, which, as far as can be 
yet learned, was firft begun among the Moravian brethren ac 
Bethlehem, and reflefts honour upon them, whilft it affords 
the public a new fubftance, very beneficial in a variety of pur- 
pofes, but more efpecially, as it may fcrve for a fallad oil, and 
for other ufes of diet and medicine, in the place of olive oil. 

From experiments already made at Bethlehem, it is found 
that a bulhel of the fun-flower feed will yield, on expref- 
fion, near a gallon of mild oil. The gentleman, who is ap- 
pointed by the community there to fuperintend their mills, 
defigns, as we are informed, to purfue a further courfe of ex- 
periments on this fubjed, the refult of which, we hope, will 
be communicated to this Society. 

Oim correfpondent at Lancafter informs the Society, that 
fome perfons in the neighbourhood of that place, have alfo ex- 
preflfed a quantity ofoil from the feeds ot the fun-flowerw 
His account is as follows. 

** Thx 
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" The perfon, who has raifed the greateft quantity of the 
" fun-flowers with us, informs me, that one hundred plants, 
" fet about three feet diftance from each other, in the fame 
*' manner Indian corn is commonly planted, will produce one 
*' bufliel of feed, without any oiher trouble, than that of 
*' putting the feed into the ground, from which he thinks 
*' one gallon of oil may be made. 1 obfcrved the land, on 
*' which he planted the fun flowers, to be of the middling 
" lort, and that he took, no pains to hill them, cr even to 
*' loofen the ground about them, which from my own obfcr- 
" vation on fome planted in a neighbour's garden, I take to 
*' be of confiderable ufe, 

" As the fun-flower is a p'ant of great increafe, and re- 
" quires much nourifliment, hilling does not feem fo g jod a 
*' n ethod as that of fetting the ieed or plant in a hole, and 
" when the plane is about a vard high, to throw in the mould 
" round the ftalk, fo that the lurfacc of the griiund may be 
" evc;n about it. By an cftimate made it appc-ars, that one 
" acie of land will yield to the planter bttween forty and fifty 
*' buflicls of feed, which will produce as many gallons .of oiL 
" 1 lie procefs for making or extrafting the oil, is the fame as 
*' that of making linfeed oil, which 1 make no doubt the So- 
" cietv is acquainted with, and therefore Ihall not trouble you 
" with it." 

The fucoefs attending the trials already made, give the 
greatefl: encouragement to profecute this ufcful difcovery. And 
as the feeds of the fun flower are at this time nearly ripe, and 
in a proper (tate for extrading the oil from them, it may be 
of fer>ice to lay thefe fafts before the public. Such a« may 
have an inclination to make trials on this fubjcft, and are not 
at prefentfurnifhed with a fufficient quantity of feed for ref- 
fing out an oil, may now fupply themf Ives with enough to 
plant for making experiments the enfuing year 

For the information of thofe, who have both opportunity 
and inclination to extend the enquiry, and render this a valu- 
able branch of bufincfs, but are not acquainted with the geiic- 
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ral principles, upon which oil is obtained by expreflion frorti 
vegetaole fubftances, ic may be proper to obferve, that the 
kernels of fruits, fuch as walnuts, hickory nuts, filberts, al- 
monds, peaches, &c. and the feeds of many plants, as muf- 
tard, rape, poppy, flax, fun-flower, &c. contain a large por- 
tion of mild oil. In order to obtain the oil, the kernels, or 
feeds are commonly rubbed to powder, or ground in mills. 
They are then put into a ftrong bag, made ot canvas, or 
woollen cloth, and committed to a prefs between iron plates, 
by v/hich theoil is fqueezed out, and is received or condufled 
into a proper vtflTel to coHeft it. The plates of the prefs are 
often heated, either in boiling water, or before the fire. Many- 
heat the mafli icfcJfin a large iron pot, ftirring it about v/ich a 
flick or piece of wood, to prevenc its burning, which, v/hcn 
it happens, greatly injures the oil, and gives ic a burnt fmell 
and tafte, or difpcfcs it to become rancid in a fhort time. 
When the oil is drawn without the affiftance of heat, it is 
known by the name of cold drawn oil, and is more valuable, 
than when heat is ufed, but it is not obtained in the fame 
quantity. It is milder, and may be kept longer without 
fpoiling. 

In a cold feafon of the year, a certain degree of heat is ab- 
folutely neceflary. But if the oil is defigned for aliment or 
medicine, the plates of the prefs (hould be heated in boiling 
water only. When the oil is intended for other ufes, the 
plates may be made hotter, as heat expedites the feparation of 
the oil, and gives a greater produce, but then care fhould be 
taken not to injure the fubjeft by burning. 

Sometimes the fubjeft, when ground, appears almoft like 
a drv powder. It is then faid to be meagre, and requires to 
be expofed to the vapours of boiling water, which is done ei- 
ther by tying it up in a bag, or putting it into a fieve, and 
placing it over the fteam. By this impregnation, it will yield 
its oil more readily, and in greater quantity. The oil may be 
eafily freed ftom any water that may happen to be prefTed out 
with it, as a fpontaneous feparat.on between them will take 
place on (landing for fome time. 

H h For 
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FbR the encouragement of thofe,whomay choofe toimprovft 
this fubjeft, it may be proper to obferve, that all the oils, from 
whatever vegetable fiibitances they are drawn, when obtained 
by expreffion with due caution, agree in their general qualities, 
and are conftantly mild, even the' they are obtained from very 
acrid fubftances. Thus the exprefled oil of muftard feed is, 
when frefh, as mild as that of olives, and the bitter almond, or 
peach kernel, affords an oil, by expreffion, as mild as that of 
fweet almonds. It is upon this principle, that ihe fun flower 
oil may prove equally valuable with the beft Florence oil, for 
diet or medicine. For every exprcffed oil, when pure and frefh, 
is void of acrimony, and free from any particular tafte or fmell. 

Besides the mild oiljuft mentioned, fome fubftances contain 
another kind oi oil, called its cffential oil, a part of which 
may be drawn off with the mild expreffed oil, fo called, and im- 
part its fmell or tafte to that oil. It is called cffential oil, from 
its yielding the particular odour of the vegetable, or part of 
the plant, from which it was obtained -, it is pungent to the 
taftCj and foluble in fpiritsof wine, which the other is not. 
They may therefore be eafily diftinguifned from each other. 

The oil of fweet almonds, and the oil of olives, being pure 
unrtuous- expreffed oils, not foluble in fpirits of wine, but 
mild to the tafte, and void oi odour, very ibft, emollient and 
lenitive, are chiefly ufed in medicine and diet. And the rea- 
Ibn why the oi! of olives, in particular, is preferred, is be- 
caufc it is lefs expenfive, and will keep a much longer time 
v/ithout becoming rancid. 
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Perhaps, on trial, the fun -flower feeds may be found to 
contain an oil that will anlwc-r the like eood purpoles with the 
fallad and niedicinU oil, now in uie. If lb it will have this 
advantage over that, of almonds or olives, that it is a native of 
the country, may be always had fre(h, and at a frnall expence. 
Whereas tiie others are the produce of diftant countries, bear 
a high price, and are often adulterated on that account ; or 
being kept a long time, they lofe their mild quidity, and be.- 
cgme rancid and acrimonious. 

TfJE 
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The pra£bicablenefs of getting oil among ourfelves at a mo- 
derate expence, and the importance of ufing it frefh, together 
with the probable ufes of fun-flower oil for varnifhes, for the 
bafis of ointments, and for mixing of paints, as well as other 
purpofes to be anfwered by oils in general, claim our atten- 
tion to this fubjedt, and encourage further trials of the like 
kind. 

Before we quit this fubjedt, it may not be amifs to men- 
tion, that caflor oil is juftly celebrated for its medicinal quali- 
ties : The plant, from the feeds of which it is got, maybe 
eafily cultivated in this country, and the encreafe ot it is very 
great in a fhort time ; might it not then be worth the attention 
ot our farmers to prop age this plant, for the fake ot its oil ? 
We would juft fuggetl:, that perhaps it might be worth while 
to try whether the feeds of fumach, with which this country 
abounds, or of the mullen, which grows in old fields, and 
bears a great quantity ot feed, would not yield, by exprelTion 
a valuable oil for medicine, or other purpofes. 



Mr. John Morel's Letter^ with a Keg of BENE SEED. 
Read before the Society, May 20, 1769. 

Savannah, 5th May, 1769. 

To Mr. Charles Thomson, Secretary of the American 
Philofopbical Society, at Philadelphia. 

S I R, 

I SEND you a fmall keg of Bene or Bene Seed, which 
you will pleafe to prefent to your Society for their infpec- 
tion. This feed makes oil equal in quality to Florence, and 
fome fay preferable. Some fay one hundred weight of feed will 
produce ninety pounds of oil, others fay lefs, be that as it 
will, it certainly makes very fine oil, and produces amazingly. 
If it is put to the trial, care ftiould be taken to have the prefs 
well cleaned, fo as leave no tindlure from what may have been 

H h 2 alread^' 



